. Also included are the ratios of the hardness variations expressed as (b-c)/(a-c). The ratios of the hardness variations were similar except for Japanese radish. The result that the degree of the hardening of Japanese radish was more marked than that of the other vegetables agreed with that in the previous papers1)3)4). This might be attributed to the high PE activity of Japanese radish20).
The values of a, b and c mean the magnitude of the contribution to the hardness of each pectin per unit concentration of pectin. The value of b is the largest among the three for all samples.
As seen later, the rate of the hardening depended strongly on temperature, so we need to control both time and temperature to optimize the hardness of cooked vegetables. under consideration. Despite the limitations, the present quantitative kinetic approach is generally useful for determining optimum conditions for cooking because of the absence of any adjustable parameters.
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